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Characterisation of the molecular mechanisms of multiple antibiotic tolerance in growtha€arrested
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The potential mechanisms of bergamot-derived dietary fiber alleviating high-fat diet-induced
hyperlipidemia and obesity in rats. Food and Function, 2022, 13, 8228-8242.

Supplementation with soy isoflavones alleviates depression-like behaviour <i>via</i> reshaping the
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Rapid and absolute quantification of VBNC Cronobacter sakazakii by PMAxx combined with single
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Survival of viable but nonculturable Cronobacter sakazakii in macrophages contributes to infections. 9.9 9
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Quantitative detection of trace VBNC Cronobacter sakazakii by immunomagnetic separation in
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Investigation on the inactivation of trypsin by oenothein B: isothermal titration calorimetry and
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Inhibitory mechanism of lactoferrin on antibacterial activity of oenothein B: isothermal titration
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